Oval RESTAURANT

s6nslym
ANTIPASTI

Y330L S60035LOM

bLOMNO3N, 30MBOL MMM, 3MOBY 30OBM MYMFO Y39MO Y
y39mo Mo bModynbo 3nMomob ghmo, ombByznm, MoBmMom,
303000 o mymznb hoMoom

ANTIPASTO DI FORMAGGI
Salami, Parma Ham, Grana Padano, Blue Cheese and Brie Cheese
with Rustic bread, Fresh Strawberries, Honey, Kiwi, and Dried Figs

3M3NV3MHOL dMILSIDY
bModybo 3yMo, hgmo 3mdnmmo, 39LAHML LmyLo, dodOMNZn
bdgamn mMggsebm

BRUSCHETTA AL POMODORO
Crispy Rustic Bread Topped with Cherry Tomatoes, Aromatic Pesto,
Fresh Basil, and a Pinch of Savory Oregano

303MIBIL OMIL3IDY
bMmodybo 3nMo dmEoMgmomn, 3m3n3mom, 39LHmmO,
00D0MNZNm, MMYaIBMMN S DYNNYHAL Dgmmom

BRUSCHETTA CAPRESE
Toasted Rustic Bread Topped with Creamy Buffalo Mozzarella,
Fresh Tomatoes, Basil Pesto, Fragrant Oregano, and Olive Oil

MMHSO3IWOL 6MIL3IOY
bMmodybo 3nMn MMOgYMom o 3MY3-yzgmom, 3o39mbom, Bomgamno
bobznmo o Mmndmbom

BRUSCHETTA AL SALMONE
Smoked Salmon and Cream cheese on Rustic Bread, Topped with
Capers, Red Onion, and a Fresh Lemon Segment

dIMOOY
oMot odmomn 3m3nw3Mnom, 3gLHMMN o DgNmYBoL By,

BURRATA
Creamy burrata and sliced tomatoes, finished with pesto, olive oil

303MAdI
AmEomMyms 3m3n3Mom, 3gbHmm, MMYZSOM
B9000960L Dgmom

CAPRESE
Creamy buffalo mozzarella and sliced tomatoes with oregano,
pesto and olive oil

30hamm Hmbodhm
obmo odmomon bdmb bmmEn, 3M730LbydM Lmybomb,
3039MbMOB O MNAMBMOL ghmo

VITELLO TONNATO
Tender Sliced Veal, Creamy Tonnato Sauce, Briny Capers,
and Fresh Lemon Segments

3063LOMMBI
0mbhBYYML by3n, DYNNYBOL BYMNNC O BOBNMNINL 3gbHMNN

MINESTRONE DI FAGIOLI
Hearty Vegetable Soup Finished with Extra Virgin Olive Oil and
Basil Pesto

3M3NP3mOL 636060
3m303Mob 6300000 dM7BNM

ZUPPA DI POMODORO
Rich, Velvety Tomato Soup Swirled with Sour Cream

LM3ML 3MIA3-LI3N
3M930bgdmMo bmimb B3BNVDN, DgoMYLbOL Dgmom, bMhsedybo
39Mob ghmo

CREMA DI FUNGHI
Creamy Mushroom Soup Drizzled with Olive Qil, Served with Toasted
Rustic Bread Slices

lsamsa1)3n
INSALATE

306MAL LOWSMO
306m0 3M939(hadnm, MHHIMMOMN, BMMHANMLMOMS S 3MINBMYHND,
0MmmByYmMom, bndom, 30(hbom, BmmNmbanol bmybom

INSALATA DI QUINOA
Quinoa and shrimp with arugula, orange, and grapefruit segments,
pomegranate, toasted almonds, and mint in a zesty orange sauce

JoMManL LOWSMO
Jomodn - bModybo v0bdgmanL Bmmmmo, hgmo 3mdnwmmo,
3MYHmMBd0, gobgbnmn gMmobs 30dm o 39damal bmybo

INSALATA DI POLLO

Tender sous-vide chicken, crunchy Iceberg Lettuce,

cherry tomatoes, rustic croutons, and shaved Grana Padano with
Caesar dressing

A3M33PML PO FLLANL LOSMN
Hy3mano, dbbomon, mamznb AnMo, 3oMeBxmndgdgmn Bogmdo,
OMMBIYMO O MNOBMOSON ddMDSTNIML bmybom

INSALATA DI PERA E AVOCADO
Fresh arugula, dried figs, and caramelized walnuts topped with
pomegranate seeds and a honey balsamic drizzle

90153360 $)6dn
SECONDI

Jo0H3N 3NWI6IMOP

bMmodYbo 3060MH70MN Jon3ob 3MmHmahn, M3mmob bomsmom,
Agfmo 3mB03MNo e MNIMBNm. d90o3909mn BDgomybob
DY o HM3dHb bmybo yzgmoom

POLLO ALLA MILANESE

Crispy breaded cotoletta paired with fresh arugula,

cherry tomatoes, and a bright lemon wedge, finished with olive ail,
and Tomato sauce with cheese

333630M0) MMO3IMN(

3Moamdy 3madBOYOYMN MMognmob 3nmy, dmLAHBIYMNSD ©o
6009000 39bHML LMYLEMVL JMhMoE. dgdo3xdrmn BamMobbommalb
DY o LEBYMYOMYONM

SALMONE ALLA GRIGLIA
Grilled salmon fillets served with tender grilled vegetables and a
rich, creamy pesto sauce, finished with olive oil and seasoning

0JI60IMIOMB0

bLOFMBMNL By, BWJONL, JoMAHMABOMOL 30xMYHLMSL O
bm3mMb LMYLMOL ghmo

BEEF TENDERLOIN

Beef tenderloin paired with creamy mashed potatoes and a rich,
savory mushroom sauce

LOMN3ITMNB LAOINSN
3Momdy AmadogdYmo bhmodmmob bHgngo, JoMHmBomb
309MaLMVL O Bocgmn W3060L LmYLML ghmow

STRIPLOIN STEAK
Striploin steak paired with smooth, mashed potatoes and a wine
sauce

3s66n6n
CONTORNI

oMLOBIIT(O 3MNDHI

393bmdg dMABDsYOYMO LdMBYMHO dMLHBIYMN, Bgdmmmnao
SMHMBOHNmo o LobgmMgdmMgdom

VERDURE GRIGLIATE

Medley of seasoned seasonal vegetables, flame-grilled to smoky
perfection
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Jslps s 6nBmpm
PRIMI

3069 0MOBNVOO

3969 3boty Hm3shob bmyboom, Bogmom, Bomgmon Boboznb
Q0bHymydom, Byomn mbMobydomo o gobgbomo gMmobo 3oobmb
439@no (Bgbodmgdgmns dm8do©YL yzgmob 8oMydas

PENNE ALL’ARRABBIATA

Penne pasta in spicy tomato sauce with garlic, red pepper flakes, fresh
parsley, and shredded Grana Padano cheese

(Ask for no cheese to make it)

36.00

0O@NOOIMI 30MdOMBIMO
Homoohgay bModybo 3o6AgHNm (nhomoymo d93mbn), Bomgdnbydmo
339M3bob bmnybom, 3Moby 30EBMMN S doz0 30M3NMNo

TAGLIATELLE ALLA CARBONARA
Tagliatelle tossed with crispy pancetta, rich egg, Grana Padano, and
cracked black pepper, finished with fresh parsley

OSMOSOIWMI 5MXMBNIDBI
omambyDYL bmMYLO S HomNoHymy, 3MInaMom, M3000L bmybom,
603MN00 BINNMNO VS BBBNMNNZND, obgbnN MBS 36EBML Yzgmnm

TAGLIATELLE ALLA BOLOGNESE
Hearty Bolognese suace and tagliatelle tossed with tomato, wine sauce,
garlic oil and fresh basil, finished with shredded Grana Padano

@MH%360d
3obHnb 33906900 bmmENLY s M3060L bmyLbom, Hm3ohob bmybomo
00 3EBIMN gMObY 30OBML yzgmom

LASAGNA
Layers of pasta and savory meat and wine sauce topped with rich
tomato sauce and melted Grana Padano cheese

L303300 SNM I MEOM

0 9bhg L3vgghHn SMMBdHYMn BozMNm, Dgmobbomob dgoom,
Boogmo 606o30L ROBHYMIONMS S Byomn mbMobydnom,
3obgbomon gMmobo 30obmb ygzgmom

(Babodmydgmns dmMBBIEEIL Y39mab aoMadoE)

AGLIO E OLIO

Al dente spaghetti with aromatic garlic, olive ail, chili flakes,
fresh parsley, and a dusting of Grana Padano cheese

(Can be prepared without cheese as well)

L303300 3MIAZIOIBND
1303 3MY39HIO0MS S bmgmmn, 6nzMb mgmmMo bmybo, gMobo
300006mb yz9moms o Byomn mbMobydom

SPAGHETTI Al GAMBERI
Spaghetti with shrimp, mushrooms in a garlic white sauce, finished with
Grana Padano and parsley

OSNSOIMMI 363560 3aLOMON
Homoohgmg 0odomo3nb 39Lhm3n, Ambomymo 6ydom, HyoMYdL
990000 o gobgbomn gMhoby 30ebmb yzgmoom

TAGLIATELLE AL PESTO VERDE
Tender tagliatelle ribbons in vibrant basil pesto, finished with toasted
almonds, extra virgin olive oil, and shredded Grana Padano

M0DMOM OMNIBVIND)

3M7030bgdMma MadMAHM OMMMZ303NMS (EONZOL bmgm) o
3093060mb0m, (HM0YRgmb 3sbHhno, bogmom, bob3nm s gMoby
3000006mb yzgmom

RISOTTO TARTUFO
Creamy risotto with porcini and quartered mushrooms, infused with
truffle paste, garlic, and onion, finished with Grana Padano

mOBMOM 3MI3I0I>6N0)
3M930bgdMo ModmMAHM 3MI39MHIONM, 3MOBS 3000dbML yzgmoms o
39M3d0m, mndmbom o shmBohymon Hgomgdom

RISOTTO GAMBERI
Creamy risotto with shrimp, Grana Padano, and butter, finished with a
bright splash of lemon and aromatic oils

390MaBb3dmMN 60M30
B6omgzn HmIshob bmybdn, dodDOMNZN, Y39mMn BoMMY O MBHINO,
39000960L DM O gobgbomn gMobs 3obML Yyzgmom

GNOCCHI AL FORNO
Tender gnocchi in rich tomato sauce with fresh basil, fior di latte, olive
oil, and shredded Grana Padano

60M30 363563 33LOMON

B6omg3n 603MNob0 Bomgdom o 3gLEHmL bmyboo, 3dHdY
308m3dMmomo 3m3n3Mom, bModybs 6ng3zvOMS O gobgbnmn
3Mobo 300006mML yzgmoom

GNOCCHI AL PESTO

Tender gnocchi in a Garlic-Infused Cream and Pesto Sauce, finished
with sun-dried tomatoes, crunchy walnuts, and shredded Grana
Padano

Japss

©Nd3MMY
HmM3sH0L bmybom, yzgmo BomMy o MeHINN, Lomnsdom, ghsbo
3000006mb yzgmomos o Byomo dodnmnin

P1ZZA DIAVOLA
Hand-stretched dough topped with zesty tomato sauce, fior di latte, savory
salami, Grana Padano, and fresh basil

30Bd 30M3IMNDO
3mabogymo hmdothob bmybo, yzgmo ommy o mohg IMEsMIm.,
By BOBOMNIN O 3MOBY 30BML yzgmon

PIZZA MARGHERITA
Classic tomato sauce, Fiordilatte mozzarella, fresh basil, and savory Grana
Padano on a hand-stretched crust

30mMPIMI (OMLOBIINL 30BY)
H™M3oHoL bmyLO, Yodoyn, doM0z60, bhoznmm, bmam, Agmo
3m3nmmo s 8o30 Dgmobbomo

PIZZA VERDURE
Fresh tomato sauce, zucchini, eggplant, carrots, mushrooms,
cherry tomatoes, and black olives on hand-tossed dough

O LOMWAIMBI (306S MMO3INN)
J90mmOmn MmN, Y3gmo 30mmg 0 mohg, Boomgmoa bobgzon, Ao
3m30omM0, MYIMM, 3MObY 3000bML Yyzgmomos o dgnmybol Dgomom

PIZZA AL SALMONE
Smoked salmon, fior di latte, red onion, and cherry tomatoes topped with
fresh arugula, Grana Padano, and drizzle of olive oil

3WHLN3IMO BMS3SARY
800m3Ebzsmn 3030L 3M30, Dgmobbomob dgmom, domomom, do30
30M30MOMY o SMHm3shyamo bdgann mmMygebmmn

FOCCACIA TRADITIONAL
Golden-baked pizza dough brushed with olive oil, seasoned with salt,
black pepper, and aromatic dried oregano

00MO3NLY
3mobogymo nhomoymo homedoby — gbdmgbmmn, bogmoomwo

(0homoymo mmEbmonmo), 3Ma30bydMO FobISM3MBY Y Jogomb Bblbnmn)

TIRAMISU

Classic ltalian tiramisu layered with espresso-soaked ladyfingers and creamy

mascarpone, finished with a delicate dusting of rich cacao powder
27.00

3069 - 3MOO
ohomoyMo bomgdnb gbymno,
83093mMAgdymo doMbyYyz0m

PANNA COTTA
Silky, chilled Italian cream dessert
topped with fresh strawberries
25.00

@™H30 JaNdN
30600l Boynbom o
3063Mom

LAVA CAKE
Served with vanilla ice cream and
berry compote
27.00




Drinks

Ys$3s Rsn dspymbnen6)8)omn
COFFEE TEA STIMULATING
&
Ristretto bomob / 09Mgodmapob
8.00 Black / Fruit /

Bergamot / Green sbmoo ©6yMymo
9L3Mgbm 15.00 bomab g3Mydo
Espresso ammombomo / ghgoxamybho

8.00 \_ % Freshly Squeezed Juice
Orange / Grapefruit
8o300Hm 4 ™ 18.00
Macchiato s mImemm
8.00 ij:a" gn yo30 hmbogo
Jmyen Coffee Tonic
089M0306m SOFT DRINKS 17.00
Americano
8.00 50063960 ammodmbo
Byomo Ginger Lemon
0yMdymo yogo Water 17.00
Turkish Coffee 5.00
7.00 3063Mab bob3dgmo
dmfzmdo Berry Shrub
3039h0bm Sparkling Water 17.00
Cappuccino 6.00
11.00 o J
3M3o-3may /
dmgo xgob@o / b3Mmonpho e ~
Mocha Coca-Cola/
14.00 Fanta / Sprite shH6synzn
. 6.00 APERITIF
o’gfcga;?: dohmbadoMydgmo
14%0 Byoma mndmbAgmm
. Tonic Water Limoncello
om30m 7.00 25.00
Doppio 96963900390 Bof06o
1400 babdgano Martini
Energizer Red Bull
yogo mohg 9 13.00 19.00
e 3od3oMo
13.00 bomob 63960 S
Fruit Juice 19.00
7.00 :

LOPOTA

LAKE RESORT & SP



Drinks

3nlin
WHISKY
50 ml

do3omobo
Macallan 12Y
56.00

3mybx0abo
Glenfiddich 12/18Y
31.00/47.00

3myb3mmobz0
Glenmorangie
31.00

oom3960
Balvenie

45.00

Homobggmo
Talisker
41.00

3$000bmb60
Jameson
19.00

Aogob Mgaomo
Chivas Regal 12Y
29.00

390gd9ML doMmgo
Maker’s Mark

4 N N
myEn 4m6nsyn ©s 86)6n
BEER COGNAC &
GEORGIAN BRANDY
50 ml
B6odhobhomo
Natakhtari
13.00 930 doMm@Hnbo
Remy Martin V.S.O.P
mmzg96dMay 42.00
Lowenbrau 990 dofhnbo
14.00 Remy Martin X.O
R, 96.00
Corona 39629L0
15.00 Hennessey V.S.0.P
45.00
Lo dMBHYo
Stella Artois 3969bo
15.00 Hennessey X.0
) 98.00
boMoznd30m0
\ J Sarajishvili V.S.0.P
26.00
/ \ boMozndznmo
9s9Fs6n96n ©s Sarajishvili X.O
16nsems m3n6m \_ Lty J
CHAMPAGNE &
SPARKLING WINE
$6SYN ©S ¢34
VODKA & CHACHA
50 ml
dmyd & 3ob6mb
Moet & Chandon 23bmmyHo
540.00 Absolut
©md 35Mn60mbn 19.00
Dom Perignon 3Mg0 aybo
1300.00 Grey Goose
27.00
303 3mM0gm
Veuve Clicquot 09930
690.00 Beluga
: 27.00
dombnbo 3Mmbyzm d9m399M0
Martini Prosecco Belvedere
180.00 27.00
dohm dygMo bmdgano o
3gMosmo m306m Somel (Honey Spirit)
Chéateau Buera 32.00
Sparkling Wine dogdo “Gohm dygms”
2021/2022Y Chacha “Chéateau Buera”
200.00/150.00 17.00
. \_ /

33.00

/
~

$n6n

GIN
50 ml

0m3d0950 boggomo
Bombay Sapphire
21.00

hobgdagMmgo
Tanqueray London (Dry Gin)
22.00

3960Magbo
Hendrick’s
27.00

omHobobho
Botanist

26.00

- /
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RECOMMENDED BY OUR SOMMELIER
Jor the Italian Restaurant

Job0-863067 3mobogymo 2024 70/17 &
ngmmo ddMomn

Kisi-Mtsvane Classic 2024
Dry White

mJoboomgmo 3mobogymo Mydgmazn 2022 90/18 ¢
ngmmo ddMomn

Rkatsiteli Classic Reserve 2022
Dry White

mdoboomgmo gagzmo 2024 Vg 75/17 ¢
Jomznbaygmn ddMomo

Rkatsiteli Qvevri 2024
Amber Dry

963069 J3gzmo Mgdgmzn 2019 120/24 ¢
Jom3zobaygmo ddMomo

Mtsvane Qvevri Reserve 2019
Amber Dry

boxygMmogn gmobogiyMn 2023 50/15 ¢
Boomgamo 3dmMomo

Saperavi Classic 2023
Red Dry

dganm gmobogymo Mgdgmzn 2019 140/28 ¢
Boomgamo 3dmMomo

Merlot Classic Reserve 2019
Red Dry

MIIM3I6CIBNISdN R3I6N LM3IMMNILBY6
0650 IH0 HILGMH60L0)30L



0)IDN&0 &GS 0
WHITE DRY

366L0LBIB0 JIHSSP(0)
DRY ROSE

JSBH30LBIB0 IS EP0
AMBER DRY

G00)IEP0 d956K°0)
DRY RED

G00)9%°0
65bI3HSFP G300
SEMI SWEET RED

LIGSNBOGOIS IS0
MB356 0 P306()
CERTIFIED
ORGANIC WINE

6JdMOL 3N6MIdN

Buera Wines

Mdobomgmo gmobogymo 2025
Rkatsiteli Classic 2025

Jobn-0630679 3mobogymon 2024
Kisi-Mtsvane Classic 2024

30Monbagmo 2024
boxygMogn, 3oogmby bmznbombo

Rose 2024
Saperavi, Cabernet Sauvignon

MmdoBomgmo Jzgzmo 2022
Rkatsiteli Qvevri 2022
d393M0b Jomanbaygmo 2021
Jobo, MJobomgmon, 363069

Qvevri Wine 2021
Kisi, Rkatsiteli, Mtsvane

bLoxgMo3n 3mobogymo 2023
Saperavi Classic 2023

bogggMmogzn Bobgzmo H3dnmn 2024
Saperavi Semi Sweet 2024

Mgdobomgamon g3zgzmo 2024 Y
Rkatsiteli Qvevri 2024

boxggMazn J393Mn 2024 Y
Saperavi Qvevri 2024

33OM 390MIL BIMNIMNY M3NEMISN
Chateau Buera Sparkling Wines

GBOLOGOIE0
dI0(MIL0
TRADITIONAL
METHOD

3dMmooms m30bm 2022
99bhMe dMYHO

(0030M30nmn madd 24 M30L 3obszamMmMdS30)

Sparkling Wine 2022
Extra Brut
(Aged On Lees For 24 Months)

3dMooms m306m 2021
99bpme dMYHO

(00030M370mM0 M9ddg 36 M30L 3obIozmmdsdn)

Sparkling Wine 2021
Extra Brut
(Aged On Lees For 36 Months)

50 ¢

70 ¢

50 ¢

70

50 ¢

50 ¢

50

75 @

100 ¢

150 ¢

200 ¢

Robyd0n AMExIYmMos MmeM3n o IMNEO3L EM®E-b



330OM 59IMIL MIBIM3IdN

Chateau Buera Reserve
0MING0 S E0 Mgobomgmo gmobognmo 90 ¢
WHITE DRY Mm9dgM30 2022

Rkatsiteli Classic Reserve 2022

J39360L GIBIG30 bob3n g3g3Mo MgdgMm3n 2021 110 ¢
QVEVRI RESERVE Khikhvi Qvevri Reserve 2021
0963069 J3g3mo Mgdyman 2020 110 ¢

Mtsvane Qvevri Reserve 2020

Jobo gagamo Mgdgman 2020 110 ¢
Kisi Qvevri Reserve 2020

Mdobomgmon g393Mo 100 ¢
ModgMm3n 2019
Rkatsiteli Qvevri Reserve 2019

COMIL0 IJHS ) boggMogzn 3mobogymo 130 ¢
DRY RED ModoMm3n 2020

Saperavi Classic Reserve 2020

boggMmogzn gmobogyMmo 140 ¢
MgdgMm3n 2019
Saperavi Classic Reserve 2019

mEbobyMo bogggmyg Jmobogymo 120 ¢
MgdgMman 2021

Otskhanuri Sapere Classic

Reserve 2021

Boomgamn MydgMman 2020 130 ¢
3909Mby bmznbombo/
3009Mby ;3Mobn/3omdg 30

Réserve Rouge 2020
Cabernet Sauvignon/
Cabernet Franc/Malbec

dgmmm gmasbogymo 140 ¢
MgdgMm3n 2019
Merlot Classic Reserve 2019

3909Mby bmznbombo 130 ¢
3mobogymo Madgmzn 2019

Cabernet Sauvignon Classic
Reserve 2019

9393030 ©oygba0ymMn m306m  3obMAN OZIMEIOY™MN MZNBM LIMHOBNENMIOYMO MMHISOHMN
Wine Fermented in Qvevri Aged in Barrel Certified Organic

Prices are given in GEL including VAT





